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FIG. 40. Continuous Steriliser

Two of the three units comprising the sterilizer are seen. Note the con-
tinuous flow of cans into the sterilizing unit. (Courtesy of Eivporatcd Milk
Association.)

During sterilization, the milk may acquire a jelly-like con-
sistency, known as liver. The cans with the sterilized milk made
by the batch process, if jelled, are put in a mechanical shaking-
device which by vigorous shaking removes the liver and gives
the evaporated milk a smooth texture. The agitation given the
cans in the continuous sterilizer is sufficient to prevent the forma-
tion of liver. After shaking, the cans are labeled and conveyed
to packing and storage rooms.

The average chemical composition of evaporated milk is given
in Table 16.

TABLE 16
Average Composition of Evaporated Milk

Fat%
7.93

Protein %
6.88

Lactose %
9.85

Ash %
1.48

Water %
73-86